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Subject:  "Biscuits—with  Variations."  Program  includes  information  on  vege- 
tables and  on  garnishing;  questions  and  answers;  menu  and  recipes.  Approved 
by  Bureau  of  Home  Economics,  U.  S.  D.  A. 

Bulletins  available;     Home  Baking;  Aunt  Sammy  Radio  Recipes. 

— ooOoo — 

The  other  day  One-¥ho»Ought-to-Know  told  me  that  we  continue  to  grow 
physically,  until  we  reach  the  age  of  25  years.    Up  to  this  age,  it  is  important 
that  we  have  an  abundance  of  vegetables,  because  our  bodies  need  vitamins  and 
minerals.    Then,  after  we  pass  the  25-year  mark,  we  continue  to  need  vegetables, 
to  maintain  our  vigor  and  vitality  at  its  highest  point. 

A  famous  dietitian  told  me  of  her ' experience  in  feeding  rats,  with 
different  food  materials,  some  of  which  were  lacking  in  the  vitamins  necessary 
for  normal  growth,     The  rats  which  did  not  get  the  necessary  vitamins  become 
old  and  bald,  before  their  time.     Yflien  I  related  this  incident  to  Uncle  Eb- 
enezer,  he  said  he'd  either  have  to  buy  a  bottle  of  hair  tonic,  or  eat  more 
vegetables,  right  away. 

"That  reminds  me,"  said  Uncle  Ebenezer,  "of  a  poem  I  clipped  for  you 
the  other  day.     It's  called  'Hair  Tonic.*". 

This  is  the  poem  he  read  to  me: 

HAIR  TONIC 
(Bob  Adams  of  Cornell  University) 

I  hear  that  milk,  and  garden  greens 

Have  snappy  things  called  vitamins, 

That  give  us  health,  and  strength,  and  pep, 

And  put  the  ginger  in  our  step. 

But  what  is  this  I  also  hear, 
From  folks  who  ought  to  know, 
That  vitamins  will  help  to  make 
Our  hair  and  whiskers  grow. 


-1- 


I 


R-H.C.  6/14 


I  find  my  Jove-like  dome  of  thought 

Of  shade  not  quite  "bereft; 

I'll  use  this  hapjjy  hunch, 

And  keep  what  herbage  I  have  left. 

Upon  my  brain-pan  flies  would  crawl, 
If  I  should  sport  no  hair  at  all, 
And  those  that  lit  upon  my  head 
Would  have  to  wear  a  non-skid  tread. 

They'd  slip  and  slither  on  my  scalp 
Like  mountain  climbers  on  an  Alp. 
To  ward  them  off,  my  hair  I'll  keep, 
Though  I  chew  lettuce  in  my  sleep. 


That's  all  of  the  poem.     I  told  Uncle  E'benezer  that  it  won't  be  necessary 
for  him  to  chew  lettuce  in  his  sleep,  if  he'll  just  eat.  lots  of  fresh  vegetables 
in  the  daytime.    Two  fresh  vegetables,  besides  potatoes,  every  day,  is  a  good 
rule  to  follow. 

While  I  am  heartily  in  favor  of  "bigger  and  better  vegetables"  in  the  diet, 
I  should  hate  to  see  you  follow  the  example  of  a  young  man  in  our  neighborhood, 
who  became  such  a  vitamin-addict  that  he  sent  his  favorite  girl  a  bunch  of 
carrots  on  St.  Valentine's  day.    He'll  never  do  it  again.    But  enough  of  vegetables, 
for  today.    Let's  talk  about  biscuits. 


The  last  time  I  visited  the  Recipe  Lady,  we  discussed  biscuits,  and 
how  easily."  the  foundation  recipe  for  biscuits  may  be  varied.     "Once  you  learn 
how  to  make  perfect  baking  powder  biscuits,"  said  she,  "you  can  make  all  sorts 
of  unusual  and  tasty  variations,  which  will  save  you  time,  work,  and  worry. 
Twin  Biscuits,  Drop  Biscuits,  Cheese,  Raisin  and  Nut  Biscuits,  Shortcake  and 
Fruit  Cobblers  are  a  few  of  the  variations  which  come  to  mind,"  concluded  the 
Recipe  Lady. 

If  you  have  your  pencils  and  paper  handy,  we'll  lose  no  time  this 
morning  in  getting  started.    First,  I'll  tell  you  how  to  make  biscuits,  and 
then  I'll  describe  the  variations. 

Five  ingredients,  for  Baking  Powder  Biscuits: 

3  cups  sifted  soft-wheat  flour 
1  teaspoon  salt 

4  teaspoons  baking  powder 

4  to  6  tablespoons  shortening,  and 

1  cup  milk,  or  enough  to  make  a  soft  dough. 
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Letfs  repeat  the  five  ingredients,  for  Baking  Powder  Biscuits:  (Repeat) 

Mix  and  sift  the  flour,  salt,  and  "baking  powder.     Cut  in  the  shorten- 
ing with  a  biscuit  cutter,  or  a  knife,  or  rub  in  lightly  with  finger-tips. 
The' Recipe  Lady  uses  her  finger  tips.    Add  the  milk  gradually,  using  just 
enough  to  make  a  soft  dough.    Toss  the  dough-    out  on  a  lightly  floured  hoard, 
press  it  out  with  the  palm  of  your  hand,  to  about  half  an  inch  thickness.  When 
you  cut  the  biscuits,  don't  forget  to  dip  the  biscuit  cutter  in  flour  each  time, 
so  you'll  have  a  clean  surface. 

Bake  the  biscuits  in  a  quick  oven — 400  to  450  degrees  Fahrenheit,  if 
you  use  a  thermometer.     If  the  oven  is  too  hot,  the  "biscuits  will  have  a 
hard  crust  on  the  outside,  and  be  too  soft  on  the  inside. 

Just  keep  your  pencils,  please,  while  I  give  you  these  easy-to-make 
variations: 

Number  One — Twin  Biscuits.    These  are  nice  with  dainty  afternoon  tea 
refreshments.     Cut  the  biscuits  very  small,  not  more  than  an  inch  in  diameter. 
The  inside  piece  of  a  doughnut  cutter  is  about  right.    Moisten  the  top  of 
each  biscuit,  lightly,  with  butter  or  with  cream,  place  another  biscuit  on 
top,  press  down  lightly  and  bake, 

Number  Two —  Drop  Biscuits.    Add  enough  extra  liquid  to  make  a  drop 
batter.    Drop  by  tablespoons,  on  a  greased  pan. 

Number  Three —  Cheese  Biscuits.  Add  four  or  five  tablespoons  of  grated, 
tasty  American  cheese,  when  you  add  the  fat.  Cheese  biscuits  are  often  served 
for  luncheon  or  supper,  when  a  salad  is  the  main  course. 

Number  Pour —  Nut  Biscuits.    Add  ground  or  chopped  nuts  when  you  add 
the  fat. 

Number  Pive —  Raisin  Biscuits.     Add  chopped  raisins  to  the  flour 
mixture . 

Next,  we  come  to  the  desserts  which  can  be  made  of  biscuit  dough:  Coffee 
Cake,  Short  Cake,  and  Fruit  Cobbler.    The  recipe  for  Coffee  Cake  is  in  the 
Radio  Cookbook,  on  page  70,  so  we'll  consider  Short  Cake  next. 

For  Short  Cakes,  follow  the  directions  for  Baking  Powder  Biscuits,  adding 
one  or  two  tablespoons  of  sugar  to  the  flour  mixture,  and  one  or  two  extra 
tablespoons  of  shortening.    Bake  in  a  big  round  cake,  or  as  individual  servings. 
If  the  latter,  cut  with  a  large  biscuit  cutter.     While  hot,  split  and  butter. 
Place  sweetened  crushed  fruit  between  and  on  top. 

To  make  a  Fruit  Cobbler,  roll  the  dough  fairly  thin—about  a  fourth  of 
an  inch,  and  with  it  line  a  square  or  oblong  pan.    Place  sweetened  fruit  in  an 


R-H.C.  6/14 


even  layer  over  the  dough,  and  "bake  till  the  crust  is  "brown. 

There  are  many  other  uses  for  "baking  powder  "biscuit,  which  we'll  take 
up  some  other  time,  when  there  aren't  so  many  questions  to  answer. 


First  question:     "Please  tell  me  how  to  garnish  cold  meats,  attractively." 

Answer;     Cut  the  meat  into  thin  slices,  and  arrange  it  in  neat  rows  on 
the  platter.     Garnish  with  strips  of  dill  pickle,  or  bits  of  parsley,  or  water- 
cress, or  celery  tops.    For  Sunday  night  suppers,  I  often  serve  sliced  chicken 
and  cold  sliced  ham  together  on  a  platter,  so  that  slices  of  both  can  "be  lifted 
together.    Another  standby  in  our  family  is  slices  of  cold  sliced  ham,  arranged 
around  a  potato  salad.  . 

Second  question:     "What  is  the  proper  way  to  serve  a  lemon  garnish,  with 

fish?" 

Answer:  Instead  of  placing  the  slices  of  lemon  on  the  platter  with  the 
fish,  where  they  become  greasy,  cut  the  lemon  lengthwide,  into  six  or  eight 
sections,  and  pass  them  on  a  separate  plate.    Then  one  can  squeeze  the  juice 
from  the  lemon  without  getting  his  fingers  greasy.     If  you  want  the  sections 
of  lemon  to  be  especially  "stylish  and  becoming,"  roll  them  in  finely  chopped 
parsley.     Or  you  might  prefer  to  sprinkle  the  parsley  directly  on  the  fish. 

Speaking  of  garnishes,  did  you  ever  serve  fried  chicken  and  corn  fritters 
together?    Just  before  the  dish  is  sent  to  the  table,  place  a  bit  of  firm 
"bright  jelly  on  each  fritter. 

We  might  mention  "beefsteak  and  chops,  while  we're  on  the  subject.  Tasty 
vegetables  to  serve  on  the  platter  with  beefsteak,  around  the  meat,  are  fried 
potatoes,  browned  mushrooms,  fried  tomatoes,  or  fried  onions.     Lamb  chops 
are  attractive  when  arranged  on  a  hot  platter,  around  a  mound  of  green  peas, 
or  buttered  carrots,  or  lightly  piled  mashed  potatoes. 

With  pork  chops,  serve  apple  rings,  or  jellied  apples  colored  red.  Of 
course  there's  nothing  better  than  cream  gravy,  poured  over  the  pork  chops  when 
they  are  placed  on  the  platter.     Suitable  green  garnishes  for  meat  are  water- 
cress, parsley,  and  celery  tops.    Use  only  enough  to  give  a  touch  of  color. 
Too  much  garnish  of  any  kind  makes  a  dish  look  sort  of  self-conscious  and  un- 
comfortable. 


Here  we  are,  ready  for  the  menu.     Chicken  Shortcake  —  that's' a  good 
beginning.     Strawberry  Ice  Cream  —  that's  a  good  ending.    Now  let's  start  at 
the  first,  and  be  logical:     Chicken  Shortcake;  Peas;  Buttered  New  Beets;  Water 
cress  Salad;  Strawberry  Ice  Cream  and  Sponge  Cake. 
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The  last  time  I  ate  Chicken  Shortcake,  it  was  made  of  Stewed  Chicken, 
served  with  Biscuits.    To  prepare  the  chicken,  disjoint  it  in  the  usual  way, 
roll  each  piece  in  flour,  and  brown  it  lightly  in  some  of  the  chicken  fat. 
Then-   put  the  browned  chicken  into  a  kettle,  cover  with  water,  add  salt,  put 
the  lid  on  tight,  and  let  the  chicken  simmer  until  the  meat  can  he  easily 
stripped  from  the  bones.     When  the  meat  is  cool,  cut  it  into  small  pieces, 
and  put  it  back  into  the  broth.    Just  before  serving,  thicken  the  gravy  slightly, 
and  add  chopped  parsley . Serve  the  Stewed  Chicken    with  rice  biscuit  and  there's 
your  Chicken  Shortcake. 

If  you  have  a  copy  of  the  Radio  Cookbook,  you  need  not  write  the  recipe 
for  Strawberry  Ice  Cream.    And  by  the  way,  if  you  want  a  copy  of  the  biggest, 
best,  and  only  green  radio  cookbook  in  the  country,  you  had. "better  send  for 
it  immediately.     Seventy  menus,  and  300  tested  recipes,  you'll  find  in  the 
radio  cookbook. 

Here's  the  recipe  for  Strawberry  Ice  Cream,  for  those  who  do  not  have 
a  recipe-    Only  five  ingredients,  for  Strawberry  Ice  Cream: 

2  quarts  strawberries  l/4  teaspoon  salt,  and 

1  pint  double  cream  Lemon  juice  if  desired 

2  cups  sugar 

To  repeat  the  ingredients;  (Repeat) 

Wash  and  cap  the  berries.     Chop  them, cover  with  the  sugar,  and  let  stand 
in  the  refrigerator  for  two  or  three  hours.    Press  the  sweetened  fruit  through 
a  colander.     Add  the  cream,  which  has  been  whipped  and  the  salt,  and  freeze. 
Use  a  freezing  mixture  of  1  part  salt  and  4  to  6  parts  of  ice.     Turn  the  crank 
of  the  freezer  slowly.     After  freezing,  remove  the  dasher,  pack  the  freezer  with 
more  ice  and  salt,  and  let  the  cream  stand  for  an  hour  or  more  to  ripen  in 
flavor . 

To  repeat  the  menu:     Chicken  Shortcake;  Peas;  Buttered  New  Beets;  Water- 
cress Salad;  Strawberry  Ice  Cream  and  Sponge  Cake. 

Ji-'i-ii-.a  :uulu.jlil 


-5- 


